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Abstract 
The Food safety is one of the most important concerns for international senior tourists in Thailand when dealing with the cuisine 
at strange tourist destinations. This paper drew upon data collection from an international senior tourist survey conducted in 
Bangkok, Thailand during summer of 2014. Summer time in Thailand is a high season for international tourists. It is also a high 
risk period that a variety food safety issues and incidents have often increased. The survey was structured primarily to obtain 
international senior tourists’ concerns toward a variety of food safety and risks they encountered during their trip in Thailand. A 
total of 400 respondents were international senior tourists in Thailand who were elicited as data input for t-test, chi-square test, 
and ANOVA test. The findings also revealed that the three most important food risks were 1) Unclean physical cooking facility, 
2) Toxic chemical handling, and 3) Unclean water. 
© 2015 The Authors. Published by Elsevier Ltd. 
Peer-review under responsibility of Academic World Education and Research Center. 
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1. Introduction 
Whenever senior international tourists visit Thailand, one of the most concerned topicห is food safety. There are 
two levels of tourists: high end tourists who often stay in four or five star hotel, and low end tourists who often 
backpack and prefer to stay at cheap homestay. For instance home-stays in Khao San Road are usually occupied by 
a number of tourists from all over the world. This small street is narrowed but full of small guesthouses and 
lodgings, travel agencies, pubs, and different kinds of restaurants. It is famous place for international tourists from 
various nationalities and at different ages. The possibility of being sick from the consumption of unsafe food and 
drink is higher when they stay in four or five star hotels and restaurants. In general, food service providers often do a 
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good job in terms of service and try to meet the expectation of customers’ satisfaction with low price. Nevertheless, 
with a number of senior international tourists are at high risk of food safety because of their poor health and poor 
hygienic in the process of food preparation. The matter of physical health risk is important to senior international 
tourists since health problem from unsafe food can lead to an inability to pursue their planned activities 
(FAO/WHO, 1997). 
 
2. Review of Literature 
What is the vitality of food safety to senior international tourists? Senior international tourists are the most 
important segment of tourists that have three factors: money, time, and willingness to travel. However, what they 
don’t have is good health (Siripen &Wongleedee, 2013). The study of food safety and risk management is aimed to 
investigate food safety risks. Lepp & Gibson stated in their study that there are seven important risks factors 
perceived by international tourists which are health risk, political instability risk, terrorism risk, strange food risk, 
cultural barrier risk, nation’s religion dogma conflict risk, and crime risk. Therefore, food is one of the most 
important risks that senior international tourists have to face and manage on their trip. Wongleedee (2012) had 
studied international senior tourists who visited tourist destinations in Thailand and his findings revealed that the 
majority of international senior tourists were fully aware that they were susceptibility to high risk of food and 
beverages in a foreign land and they needed to take extra precaution. However, the majority of senior international 
tourists rated the overall quality of food and beverage in Thailand as their highest level of satisfaction. Moreover, 
food was one the most important reasons for them to choose to visit Thailand.  It is important to understand that 
health and hygiene factors become mattered and perceived differently by different tourist demographics. In 
Germany, there were many studies of food risks and food safety concerning tourists, for instance,  Kleef,  E.V. et al., 
(2006) studied about food risk perception of consumers during 1992 and 2002 and their findings revealed the 
consumers’ general risk attitudes and consumers’ specific perceptions of food risks were not very high. The research 
also stated the socio-demographic variables and found that female respondents were significantly more likely to be 
in the group of being concerned about natural food risks, while male perception of risks as less important. Despite 
the fact that there were many studies on the topics of risk and food safety in the literatures, studies about senior 
tourists and their concerns about food safety in the tourism industry are still limited. Moreover, little research 
regarding the extent of perceived risk of senior tourists has been conducted. Since tourism is one of the industries in 
which service with hygiene is the most important function. It is therefore vital to address the issue of food safety in 
this regard. Perception of risk is part of the consumers’ behaviour that needed to be understood. It is a psychological 
factor that characterizes the decision to buy or not to buy and buy now or buy later. There are many past researches 
in tourism that attempt to investigate the perception of risk to reduce risk and give tourists an extra comfort. 
Perception of risk can be defined as an influential factor that affects tourists’ behaviour or as an influence on the 
level of perceived service quality standard which this factor connects directly to tourists’ satisfaction.  
 
3. Methodology 
The population for this study was international senior tourists who were visiting Bangkok, Thailand via 
Suvannabhumi international airport during March 1- June 30, 2014. Suvannabhumi international airport was chosen 
as the main areas of study because it was a gate way to Thailand and its tourist destinations. Since the senior 
population was unknown but estimated to be at least 10 percent of the total international tourists, the sample size of 
400 was calculated by using Yamane (1967) table with 5 percent of sampling errors. A random sampling technique 
was utilized to make certain that each member of the population had an equal chance of being selected. The research 
tool was a self-administrated English questionnaire, which was divided into 3 main parts: first, the respondents’ 
demographic and general travel information, second, the level of perceived risk towards food safety based on 8 
hygiene variables, and third, the comment and opinions from the respondents. On one hand, the independent 
variables of this study included gender, age, level of education, occupation, and income, and on the other hand, the 
independent variables included safety factors. Descriptive statistics used in this research: percentage, mean, and 
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standard deviation. The total of 30 pilot samples was tested to achieve a Cronbach alpha more than the acceptance 
level of 0.75 to make certain that the reliability and validity of the questionnaire are not compromised. 
4. Findings 
                              Table 1.  Sample Characteristics. 
 
 Frequency Percent N 
Group 
Senior 
Non-senior 
Gender 
 
400 
- 
 400 
 
 
400 
Male  200 50  
Female 200 50  
Age   400 
61-65 years old 289 72.25  
66-70 years old 105 26.25  
More than 70 years old 6 1.50  
Income   400 
Less than €10,000 0 0  
€10,001 – €20,000 45 11.25  
€20,001 – €50,000 212 53  
More than €50,000 143 35.75  
Education   400 
High school/GED 157 39.25  
College/University 204 51  
Graduate degree 
Have you been in Thailand 
before? 
Never 
One time 
A few times 
Many times 
Do you think it is safe to eat 
and drink in Thailand during 
your trip 
Yes 
No 
Have you ever been sick due 
to eating and drinking in 
Thailand? 
Yes 
No 
 
39 
 
 
150 
214 
26 
10 
 
 
 
350 
50 
 
 
 
12 
388 
9.75 
 
 
37.5 
53.5 
6.5 
2.5 
 
 
 
87.5 
12.5 
 
 
 
3.00 
97.00 
 
 
400 
 
 
 
 
 
400 
 
 
 
 
400 
    
 
From table 1, the aims of the section in this research paper were to report demographic or profile of the 
respondents. The target group was 400 European Tourists which were senior tourists both male and female in the 
same proportion. These European tourists made a decision to visit Thailand and shared their experience about food 
safety. Table 1 revealed the details of frequency and percentage of the senior tourist sample characteristics.  In terms 
of the age group,  61-65 years old made up 72.25 percent of the sample population and the age group of 66-70 years 
old made  percent and the. Whereas, the age group of over 70, which was the oldest group of senior tourists, was 
only 6 percent. The majority of the sample population, 11.25 percent, had an income in the bracket of €10,001 – 
€20,000 and about 35.75 percent of them had an income in the bracket of more than €50,000. However, for the level 
of education, up to 52.75 percent of the respondents had an undergraduate degree and 39.25 percent obtained a 
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minimum education of at least a high school diploma or General Education Development (GED), only 9.75 percent 
of the respondents had a graduate degree or higher. For the question of “Have you been in Thailand before?” up to 
37.5 percent had never been in Thailand before and up to 53.5 percent had been to Thailand at least once. However, 
up to 87.5 percent of the respondents think it is safe to have food and drink during their trip.  In addition, the last 
question asked if the senior tourists have ever been sick due to eat and drink in Thailand? The majority of the 
respondents or 97 percent said no and only 3 percent said yes. 
 
 
Table 2. Level of Food Safety Concern. 
 
 Mean S.D. Rank 
    
Level of food safety concern    
1. Unclean physical cooking facility 
2. Toxic chemical handling 
3. Use of preservatives. 
4. Unclean water 
5. Use of Growth Hormones 
6. Use of Artificial coloring 
7. Bacterial contamination 
8. Deposition of Chemical residues 
4.85 
4.65 
4.35 
4.12 
4.11 
4.02 
3.88 
3.50 
1.001 
1.254 
0.987 
0.875 
1.024 
1.004 
0.857 
0.764 
1 
2 
3 
4 
5 
6 
7 
8 
    
 
From Table 2, the findings revealed the level of food safety concern. In other words, the level of concern of food 
safety from the senior tourists’ perspective can be ranked in decreasing order according to the mean as follows: 1) 
“Unclean physical cooking facility,” was rated as number one with a mean of 4.85 and 1.001 SD 2) “Toxic chemical 
handling” was rated as number two with a mean of 4.65 and 1.254 SD. 3) “Use of preservatives” was rated as 
number three with a mean of 4.35 and   0.987 SD. 4) “Unclean water” was rated as number four with a mean of 4.12 
and 0.875 SD.  5) “Use of growth hormones” was rated as number five with a mean of 4.11 and 1.024 SD. 6) “use of 
artificial colouring” was rated as number six with a mean of 4.02 and   1.004 SD. 7) “Bacterial contamination” was 
rated as number seven with a mean of 3.88 and 0.857 SD.  Finally, 8) “Deposition of chemical residues” was rated 
as number eight with a mean of 3.50 and 0.764 SD. 
 
5. Future Studies 
One of the main Limitations of this paper concerns a question of whether the sample is representative of the total 
population which were senior tourists. Further research may utilize more extensive of different based group of 
senior international tourists from every nations that visited Thailand and compare senior tourists’ income level, 
travel purposes, types of tourist, or existing knowledge of food safety with the level of perceived risk towards food 
safety. The use of focus group interview would add some value to tourism literature. Additional studies should be 
focused on an exploratory research on what truly helps understand risk perception in the food safety areas of 
tourism. A mixed method of quantitative and qualitative techniques could be a good option for future research in the 
area. 
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